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HOUSEKEEPERS'  CHAT  FRIDAY,  April  21 ,~  1933 .- 


(FOR  BROADCAST  USE  ONLY) 

Subject:    An  Easy  Dinner  for  Sunday.     Information  from  the  Bureau  of  Home 
Economics,  U.S.D.A. 

— 0O0 — 

Of  all  the  days  of  the  week  not  to  spend  hard  at  work  in  the  kitchen, 
Sunday  certainly  should  be  the  one.     Yet  our  American  custom  of  a  great  big 
dinner  on  Sunday  noon  ties  a  lot  of  women  to  the  stove  on  this  so-called  day 
of  rest.     Just  cooking  Sunday  dinner  for  the  family  is  bad  enough,  but  when 
company  arrives  to  spend  the  day,  the  situation  is  even  worse.     Instead  of 
being  able  to  enjoy  the  guests,  the  housewife  is  likely  to  spend  almost  the 
whole  day  slaving  over  food  or  washing  the  dishes.     A  sad  state  of  affairs. 
What  to  do  about  it? 

The  Menu  Specialist  suggests  a  remedy — careful  menu  planning.  She 
advises  planning  an  easy  Sunday  dinner,  one  that  you  can  prepare  mostly  the 
day  before.    With  many  of  the  dishes  ready  and  in  the  refrigerator,  you  can 
enJ°y  your  Sunday  morning  as  you  please  and  put  the  meal  together  just  the 
last  minute.     This  is  the  kind  of  menu  I  have  for  you  today.     If  you  keep  a 
collection  of  good  and  easy  dinner  plans  in  your  files,  you  can  bring  them 
to  the  rescue  whenever  you're  having  company  on  Sunday  or  when  you're  not 
in  the  mood  to  spend  long  hours  cooking. 

Let's  go  over  the  menu  first  thing  today,  and  then  discuss  it,  item 
by  item.     The  menu:     Tomato  cocktail;  Cold  sliced  meat  loaf;  Creamed  new 
potatoes;  Salad  of  mixed  spring  greens  and  French  dressing;  and,  for  dessert, 
Ice  Cream  with  fruit  sauce;  and  Cake. 

Last  summer  when  the  tomatoes  were  ripe  in  your  garden,  perhaps  you 
put  up  some  tomato  juice  or  perhaps  you  simply  canned  the  tomatoes.  Or 
perhaps  your  larder  is  s^^pplied  with  commercially  canned  tomatoes,  especially 
inexpensive  at  this  time  of  year.     Anyway,  canned  tomatoes,  v/hatever  kind, 
make  the  basis  for  an  excellent  piquant  cocktail.     Cook  your  tomatoes  or 
juice  with  celery,  chopped  green  pepper  and  salt.     Then  strain  the  mixture 
and  add  a  little  onion  pulp,  horseradish  and  catsup.     This  seasoned  cocktail 
makes  a  nice  change  from  the  usual  plain  tomato  juice.     You  can  make  up  a 
supply  of  it — say,  enough  for  two  or  three  meals — and  keep  it  in  the  re- 
frigerator ready  to  use. 


HC 


-2- 


4/21/33 


Wow  about  the  meat  loaf.    We  all  know  that  meat  loaf  is  an  inexpensive 
and  delicious  meat  dish — if  it  is  properly  seasoned,  combined  and  baked.  But 
perhaps  you've  noticed  that  some  meat  loaves  are  overcooked  and  hard  and  some 
are  poorly  combined  and  seasoned.    For  best  flavor,  use  two  different  kinds  of 
chopped  raw  meat.     Chopped  lean  beef  with  a  little  diced  crisped  salt  pork 
makes  one  good  combination.     The  pork  adds  both  the  fat  necessary  to  the 
mixture  and  some  seasoning.     Chopped  lean  beef  and  sausage  meat  makes  another 
good  combination.     And  so  does  chopped  veal  and  fresh  pork.    Many  other  foods 
in  small  amounts  also  add  seasoning — chopped  celery,  chopped  parsley,  chopped 
onion,  salt,  pepper  and  tabasco  sauce.     Some  people  use  an  egg  as  a  binder. 
The  Recipe  Lady  believes  that  white  sauce  is  better  for  this  purpose,  because  t 
protein  of  egg  becomes  hard  with  long  cooking  and  loses  its  binding  power.  So 
mix  your  meat  and  flavorings  with  white  sauce  and  fine  dry  bread  crumbs.  Mold 
the  meat  into  a  loaf  shape  with  your  hands.     Then  set  it  on  a  piece  of  parch- 
ment paper  on  a  rack  in  an  open  roasting  pan,  instead  of  packing  it  in  a  deep 
bread  tin.     Bake  it  in  a  moderate  oven.     Don't  cover  and  don't  add  water.  You 
can  bake  your  loaf  on  Saturday  and  it  will  be  ready  to  slice  and  serve  cold 
the  next  day  along  with  the  creamed  new  potatoes.     Those  potatoes  are 
practically  the  only  dish  on  the  menu  that  you  will  cook  on  Sunday.    Boil  the 
new  potatoes  in  salted  water  until  just  tender.     Drain.    -,Pour  over  them  some 
medium  white  sauce.    Add  a  dash  of  red  paprika  or  some  chopped  green  parsley 
and  serve. 

•    Perhaps  you  remember  that  we  talked  about  cooked  spring  greens  only  last 
Monday.     And  perhaps  you  remember  that  we  mentioned  a  combination  of  different 
greens  as  being  especially  good.     The  same  holds  true  when  you're  using  raw 
tender  spring  greens  for  salad.    Among  the  salad  greens  that  you  can  buy  in 
markets  nowadays  are  lettuce,  romaine,  endive,  escarole,  chicory  and  watercress 
But  the  tender  new  leaves  of  many  wild  plants  just  coming  up  also  combine  well 
for  salads.    Watercress  grows  wild  along  the  edges  of  cold  streams  and  springs 
in  many  parts  of  the  United  States.     Then  wintercress  or  yellow  rocket,  found 
in  fields  and  along  roadsides,  in  little  rosettes  of  root  leaves  is  nice  for 
spring  salad  greens.    A  few  of  the  youngest  and  tenderest  dandelion  greens  are 
good  in  a  salad  mixture.     So  is  a  bit  of  sorrel  or  sour  grass  and  even  the 
first  tiny  shoots  of  horseradish.     Lamb's  quarters  and  purslane  or  pussley  are 
other  wild  greens  often  used  both  raw  and  cooked.    Each  different  part  of  the 
country  offers  its  own  wild  greens.     So  gather  your  greens  from  the  fields  or 
the  garden  or  the  market.    Wash  them  carefully  on  Saturday.    Put  them  in  a 
tight  container  in  the  refrigerator.    And  by  Sunday  noon  they'll  be  all 
beautifully  crisp  ready  to  pile  into  that  big  salad  bowl  and  serve  on  the  table 
Mix  your  French  dressing  on  Saturday.     Serve  it  in  a  small  bowl  or  cruet  beside 
the  salad  bowl.    Pour  the  dressing  on  at  the  table  and  lift  or  toss  the  leaves 
with  your  salad  spoon  and  fork  until  they  are  well  dressed. 

That  brings  us  to  dessert.     If  you  have  an  automatic  refrigerator,  you 
can  put  a  whipped  cream  mixture    in  on  Saturday  night  and  have  mousse  ready- 
frozen  by  Sunday  noon.    A  plain  vanilla  mousse  or  ice  cream  is  delicious  with 
a  homemade  fruit  sauce  and  goes  farther.     You  can  make  the  sauce  of  homemade 
preserves  or  of  home  canned  fruit  cooked  down  to  the  right  consistency.  As^for 
cake,  you'll  make  that  on  Saturday,  too,  of  course.    With  eggs  so  low  in  price, 
angel  food  cake  can  now  fit  into  an  inexpensive  menu. 


MONDAY:     "An  Old-Fashioned  Economy  Dinner." 


